THE GRAND HOTEL
F] oL+ 45

£ ¥

Menu
F=fg ~ &8
Grand Hotel Welcoming Assorted Platter of 8 Appetizer
PR S RSB A S kF Eae s B HES
Drunken Chicken in Hua Diao Wine, Smoked Fish, Plum Juice Tomatoes, Mushroom Confit
EER S TR KBS £ 8 o
Braised Wheat Gluten, Celery with Jellyfish, Donggang Mullet Roe, Marinated Chinese Cabbage in Vinaigrette
R L T
Abalone with Vegetables in Sesame Sauce
e oo
Braised Hasma and Seafood Soup
£ R AaER
Prawn Balls with Cereal and Salted Egg
B HERS D
Sautéed Beef Shank and Tendon in Pineapple Soy Sauce
ZHATRE AL
Dumplings with 3 Delicacies
TG
Double Seafood with Premium Sauce
TR BERE
Steamed Seafood
7 R L R
Pepper with Hog Maw and Chicken
A frAe L =R 3
Taro Balls with Crispy Cheese
FoFa@sy
Seasonal Fruits Platter

Per Table & £ /10 Person 4 NT$20,000 ~
NT$20,000/per table (10 person)
E I E T 4 10%PRAE T
All above prices are subject to 10% service charge.
37 % # TEL : (02) 2886-8888 Ext.4 1% 1241 ~ 1242
Reservation Tel.: (02) 2886-8888 Ext. 1241, 1242



THE GRAND HOTEL
F] oL+ 45

¥

Menu
Flr=eDf ~ & &

Grand Hotel Welcoming Assorted Platter of 8 Appetizer
ek TR BSR4 kRS F A2 ES
Sichuan Chicken, Braised Sweetfish with Scallions, Bitter Melon in Plum Sauce, Fried King Oyster Mushroom
B RS CRIE TR E RS AT
Bean Curd Sheets with Spices, Wine Flavored Fried Shrimp, Taro with Sweat Olive, Braised Eggplant with Pepper
GaBE R N EE R
Hokkaido Scallop with Duck Breast and Vegetables
HAETEF
Buddha Jump Over the Wall in Premium Soup
FERH LE
Prawn with Pineapple
LA
Wuxi Braised Spare Pork Ribs with Red Yeast Rice
L ik 1R 1= oF A%

Donggang Steamed Glutinous Rice with Sakura Shrimp
vk B E R
Pork Knuckle Tendon with Ginkgo and Fish Maw
fhapzEex
Stewed Giant Grouper
2 E RS R
Stewed Silky Chicken Soup with Matsutake
R RS T
Osmanthus Layer Cake
ThHESHESEL

Seasonal Fruits Platter

Per Table & £ /10 Person 4 NT$22,800 ~
NT$22,800/per table (10 person)
R HRIET Y b 10%PRAE
All above prices are subject to 10% service charge.
37 % # TEL : (02) 2886-8888 Ext.4 1% 1241 ~ 1242
Reservation Tel.: (02) 2886-8888 Ext. 1241, 1242
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Grand Hotel Welcoming Assorted Platter of 8 Appetizer
AL BB REEFTS AT D
Chicken with Scallion Oil, Wuxi Crispy Eel, Cold Shredded Potatoes, Black Fungus Premium Grade with Cordyceps
BAFEY ~BRLEZF L HER AFLE
Daikon in Flavored Sauce, Taiwanese Braised Beef Shank with Tendon and Tripe, Vegetarian Goose, Plum Juice Yam
WML AR
Mullet Roe Salad with Lobster in Vinaigrette
1 e R
Braised Pork Cartilage with Fresh Abalone and Cabbage Shoot
TR+ ES P B
Wine Flavored King Prawns with Stir-fry Sauce
Wit aEko] 2
Boneless Lamb in Premium Sauce
1R i BN X
Sakura Shrimp and Cured Meat Sticky Glutenous Rice
XO 2 e 3
Scallop in XO Grade Soy Sauce
LB
Giant Grouper Squirrel in Scallion Oil
= R E R
Chicken with Fish Maw
THAIRE E R
Kiln Roasted Crispy Mung Bean Cake
ThHEGHSEL

Seasonal Fruits Platter

Per Table & £ /10 Person 4 NT$25,800 ~
NT$25,800/per table (10 person)
R HRIET Y b 10%PRAE
All above prices are subject to 10% service charge.
37 % # TEL : (02) 2886-8888 Ext.4 1% 1241 ~ 1242
Reservation Tel.: (02) 2886-8888 Ext. 1241, 1242
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Grand Hotel Welcoming Assorted Platter of 8 Appetizer
EWEI A A KB W S
Drunken Chicken in Hua Diao Wine, Smoked Fish, Plum Juice Tomatoes, Mushroom Confit
EEEE G TR KBS & Y Fo
Braised Wheat Gluten, Celery with Jellyfish, Donggang Mullet Roe, Marinated Chinese Cabbage in Vinaigrette
A VR ES
Vegetable Salad with Lobster and Abalone
WAETFE AT i (L
Premium Soup with 8 Treasures (per person)
fEPER ST
Vermicelli Prawn Casserole with Scallions
Kl 4 %’C‘ + 5t
Pig Knuckle in Classic Brown Sauce
Flo= § B Eea s
Yuan-Yuan Assorted Platter of 2 Dishes
(530 4l ~ % 1 4%)
(Taro Paste Duck, Seafood Rolls)
0ok TS R
Braised Sea Cucumber with Ginkgo and Fish Maw
- A ¥ 7% o &
Stewed Giant Grouper with Hualien Peeled Chili
REe a5
Meat and Seafood Feast Pot
A NG 58 <8
Sweat Rice Cake with Red Bean Paste
FhLESHEE

Seasonal Fruits Platter

Per Table & £ /10 Person 4+ NT$28,800 ~
NT$28,800/per table (10 person)
R HRIET Y b 10%PRAE
All above prices are subject to 10% service charge.
37 % # TEL : (02) 2886-8888 Ext.4 1% 1241 ~ 1242
Reservation Tel.: (02) 2886-8888 Ext. 1241, 1242
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Grand Hotel Welcoming Assorted Platter of 8 Appetizer
MR TORIE S BIER A AFRA SR AR ES
Sichuan Chicken, Braised Sweetfish with Scallions, Bitter Melon in Plum Sauce, Fried King Oyster Mushroom
APE S FPEACRIE C BT F S AT
Bean Curd Sheets with Spices, Wine Flavored Fried Shrimp, Taro with Sweat Olive, Braised Eggplant with Pepper
AU B fiE I R
Vegetables with Lobster and Eel in Vinaigrette
EEF G EWE ()
Fish Maw Soup with Chinese Cabbage (per person)
B EX M ETR
Prawn Balls with Lily and Colorful Vegetables
b R E A
Roasted Lamb Shoulder Chop in Teriyaki Sauce
Ve NGRE /8 N
Lotus Leaf Mud Crab with Pearl Rice
W3 R A
Sea Cucumber and Abalone with Vegetables in Oyster Sauce
b i 4 e
Tiger Grouper with Truffle and Oil Sauce
XOLTF R >
Stewed Whole Chicken with Morels
A R
Lotus Root with Sweet Olive and Rock Candy Sauce
ThFawsy
Seasonal Fruits Platter

Per Table & £ /10 Person 4+ NT$32,800 ~
NT$32,800/per table (10 person)
R HRIET Y b 10%PRAE
All above prices are subject to 10% service charge.
37 % # TEL : (02) 2886-8888 Ext.4 i 1241 ~ 1242
Reservation Tel.: (02) 2886-8888 Ext. 1241, 1242
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Grand Hotel Welcoming Assorted Platter of 8 Appetizer
AE NI AYAE S REEFTS AT
Chicken with Scallion Oil, Wuxi Crispy Eel, Cold Shredded Potatoes, Black Fungus Premium Grade with Cordyceps
&%%Eﬁ‘%%iiﬁ‘?ﬁ%%‘%ﬁ¢¥
Daikon in Flavored Sauce, Taiwanese Braised Beef Shank with Tendon and Tripe,
Vegetarian Goose, Plum Juice Yam
QR L R
Vegetables with Snow Crab and Scallop in Sesame Sauce
BAZTE &R (L
Stewed Superior Bird's Nest in Chicken Soup (per person)
R E
Stewed Lobster with Garlic and Rosemary
LR LN R
Pan-fried Short Rib with Black Pepper
FRXFENE
Stewed Crab with Vegetables and Cotton-rose
=35 % 3o de &
Abalone with Mushrooms and Sea Cucumber
AR Y LY 738
Steamed Giant Grouper with Scallion Oil
WEE R
Stewed Whole Chicken Soup with Matsutake and American Ginseng
N ER e
Steamed Handmade Red Date Paste Bun
FhFamsi
Seasonal Fruits Platter

Per Table & % /10 Person £ NT$36,800 ~
NT$36,800/per table (10 person)
YR RIDE T 4 10%IRTE T
All above prices are subject to 10% service charge.
37 =% % TEL : (02) 2886-8888 Ext.4 1 1241 ~ 1242
Reservation Tel.: (02) 2886-8888 Ext. 1241, 1242



